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FOREWORD 


In the words of Edgar Guest "It takes a heap o' livin' in a 


house t' make it home", This theme has been woven into the contents 


of this bulletin, "Space and Equipment for Homemaking Departments". 
Since homemaking is a growing, changing field never entirely experi- 
enced alike by individuals or families, flexibility and creativeness 


are given emphasis in this publication. The suggestions which are 


offered are merely guides to those who use the bulletin. 

In homemaking education, perhaps more than any other area, 
the» environment should provide space, equipment, and homelike 
surroundings which inspire and challenge the teacher, the pupil, and 


the community to better home living. 


de A. Erwin 
State Superintendent Public Instruction 


June, 1947 
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PREFACE 


This bulletin was written to answer the numerous requests of teachers, 
school administrators and architects who were confronted with problems in 
remodeling, planning and equipping homemaking departments. 

The suggestions and information which are offered in this bulletin 
were developed with these purposes in mind: 

1. To offer help to experienced teachers, school administrators and 
architects through suggested layouts and additional ideas and 
information which will challenge and stimulate creativeness in 
planning and equipping homemaking departments. 

2. To help the inexperienced teacher in interpreting the basic philo- 
sophy of homemaking education through the techniques used in 
planning and equipping a homemaking department. 

While the bulletin was developed by the Equipment Class in summer 
school at Woman's College in 1946 and the state supervisory staff in Home 
Economics Education special recognition should be accorded to Miss Sarah 
Burton Jenkins, Assistant State Supervisor; Miss Louise Lowe, Itinerant 
Teacher Trainer, and Mrs. Madeline B. Street, Associate Professor, Woman's 
College, Greensboro, North Carolina, for their effort and contribution. 

We should like to express our appreciation to Mr. Lindsey Madison 
Gudger, Architect of Asheville, North Carolina, for his generosity in 
making the original sketches of the floor plans and elevations, and to 
Mr. W. F. Credle, Director of School House Planning, for his advice and 
guidance during the development of the bulletin. 
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Catherine T. Dennis, 
State Supervisor Home Economics Education 
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J. Warren Smith, Director 
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BELIEFS CONCERNING HOMEMAKING EDUCATION 
AFFECTING THE PHYSICAL PLANT 


Homemaking education today is preparing girls, boys and 
adults for better family living, therefore, it is the respon- 
sibility of the school to build a curriculum around the prob- 
lems which are vital to families, 


The environment best suited to learning about family liv- 
ing is one in which the home is most nearly exemplified. For- 
merly school rooms have been inflexible, formal lecture rooms 
or laboratories which contrast vastly with the informal, attrac- 
tive, efficient, colorful environment of the modern home. To- 
day the all-purpose room most adequately and economically pro- 
vides space for the teaching of the many phases of homemaking. 
In such an environment, it can be expected that pupils will 
not only develop skills, but they will also grow in judgment, 
initiative, cooperation and dependability through working 
cooperatively in solving common problems. 


Homes vary Widely in different sections of the state and 
therefore, the plans for each department should offer suggest— 
ions to the families of that locality for improvement of their 
homes. Variety in type of equipment, arrangement, finishes, 
construction and furnishings should provide a basis for pupils 
and adults in the community to develop judgment in making 
selections for themselves and their homes. 


Homemaking courses offer instruction in: improving nu- 
tritional status; the selection, preparation, service, conser-— 
vation and storage of foods; the selection and care of the home 
and its furnishings; the selection, care, renovation and con— 
struction of clothing; the care and guidance of children; the 
use and conservation of home equipment; the maintenance of 
health and home safety; first aid and home care of the sick; 
the management of human and material resources; and the main-— 
tenance of satisfactory personal and family relationships. 


Homemaking education also gives pupils an opportunity 
to solve problems of daily living by utilizing principles 
learned in art, science and social studies. 


GUIDES IN PLANNING HOMEMAKING DEPARTMENTS 


The homemaking department should be carefully planned. Costly errors 
may be prevented if more careful planning is done jointly by school admini- 
strators, the school board, the homemaking teacher, the supervisor and the 
architect before building or remodeling homemaking departments; 


When the whole department cannot be equipped at once, a long time plan 
should be made in its entirety, setting goals which can be reached within 
definite periods. This plan is preferable to doing a little here and a 


little there and after .wo or thee years not having the department to 
shape into a desi:able whole. Due to frequent change in teaching person 
nel, it is wise to file copies of the over-all plans in the homemaking 
department, in the principal's office and in the offices of the super- 
intendent and the state supervisor of homemaking education. 


Plans for the homemaking department should be developed very much as 
those for a home, that is to meet the needs of an individual group. Care- 
ful consideration should be given the following factors when planning: 


1. Uses of the department —- Homemaking departments should be planned 
to provide a place (space and equipment ) "~--to which adult 
members of the family, as well as youth can come not only for 
information, consultation and study, but also to try out methods 
of solving home furnishing equipment, food conservation and other 
home problems. Space for individual and group activity and for 
individual and group discussion is needed!, (1 


2. The size of the department - The total enrollment in the school 
will affect the number of pupils which may be enrolled in the 
homemaking classes. Provisions for the possible expansion of the 
department should be made in the original plans. 


3. The size of class enrollment — A survey made by the U. S. Office 
of Education showed the consensus of opinion was that classes 
should not exceed 24 in number for effective homemaking instruc-— 
tion. 


4. The type of curriculum offered - A functional course including 


all phases of homemaking will determine the amount of space and 
kind of equipment needed. 


5. The teaching methods used - Assuming that the needs of indivi- 
duals are different, the homemaking rooms should be planned so 
that adequate provision will be made for pupils to carry on 
individual activities in one area of homemaking or in more than 
one area simultaneously. For example, one group might be planning 
for a meal while another group actually prepared and served a 
meal. A third group might be taking care of some housekeeping 
duties connected with the general care of the department. Pro- 
vision should also be made whereby large groups may work to=- 
gether on common problems. 


6. The number of teachers needed - In situations where more than 
one teacher is needed, provision must be made for each teacher 
to have space and equipment for giving pupils instruction in 
all phases of homemaking. In order to best meet the needs of 
pupils, an all-purpose room should be provided for each teacher. 


(1) Federal Security Agency, U. S. Office of Education. Vocational Education 
in Years Ahead. Vocational Division Bulletin,No. 234, General Series, 
No. 7. Washington: U. S. Government Printing Office, 1945. Pp. xiv - 
329. 


7e Money available - The plans suggested herein provide adequately 
for 24 pupils, If money is not available to equip the depart- 
ment by this standard, it is advisable to purchase such basic 
equipment as is possible. Plans should be made for additions at 
regular intervals over a period of several years, until the whole 
is assembled. ; 


8. Plans for future expansion - In planning fora new building or 
department, provision should be made for the natural growth of 
the homemaking program. The original plans should include ad- 
jacent space possible for use in future expansion. 


Location of the Department 


The homemaking department may be housed, in either the main building, 
or one of its wings, or in a separate building convenient to the school. 
Regardless of the type chosen, the homemaking department should be on or 
above the ground level, as basement rooms do not meet minimum standards. 
First floor departments are: (a) more accessible for adult use, (b) better 
located for delivery service and removal of waste, (c) less expensive for 
installation of utilities. 


Types of Department 


The one teacher department 


Aljl-purpose room - The one room department approximates the width and = 
length of two average class rooms. The minimum over-all size is 22! 

x 60%, Space, storage and equipment are provided for teaching all 

areas of homemaking. See Plate I, page 4. 


Cottage - This separate home type structure is usually composed of a 
living room, one or more bedrooms, bath and dining room with an ad- 
joining all-purpose room of sufficient size (40! x 60!) to allow all 
pupils to participate in group work at the same time. See Plate ak, 
page 7. 


Apartment - A living¥dining room, bedroom and bath adjoining an all- 
purpose room withinithe school building. 


A vocational building — A homemaking department approximating a cot— 
tage in space and arrangement may be included in a vocational build— 
ing. Buildings of this type: should have the size of windows, the 

height of ceilings, type of.‘flooring and entrance suitable to a home. 


The two teacher department 


When two teachers are needed it is recommended that two all-purpose 
rooms be provided. A living room, bedroom and bath centrally 
located may be used by all pupils. 


Size of the Department 


The size of the school building, enrollment, amount of space and 
money available must be considered in determining the size of the home~ 
making department. It is difficult to set forth definite dimensions, 
however, the following may be used as a guide: 
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All-purpose room for maximum class of 24 pupils 
Minimum - 22' x 60! 
All-purpose room for maximum class of 16 pupils 


Minimum = 22' x 45! 


SUGGESTED LAYOUTS FOR HOMEMAKING DEPARTMENTS 


The type of plans presented in this bulletin were included after care- 
ful thought had been given to the above listed factors. These plans re- 
present the ones which will more nearly meet the needs of the majority of 
Schools, The plans submitted are not to be considered as ideal or standard, 
but are considered adequate and suggest ways in which space and equipment 
may provide an attractive homelike environment for a functional program in 
homemaking. These plans will provide suggestions and information that may 
perused in planning other types of departments or in remodeling present 
Plants. 


All-Purpose Department Plan - See Plate I, page 4. 


_ The plan represented here has been so designed that it is possible 
for a teacher to conduct an integrated program; to supervise a variety 
of activities which may be going on similtaneously; or to be working with 
& group on only one phase of homemaking. The equipment and storage 
spaces are grouped together in logical order for use by a maximum of 
twenty-four pupils. 


In making the plan, it was taken into account that in many situations 
it is not possible to completely equip or renovate the department at one 
time, therefore, the equipment, storage space and unit kitchens were 
developed as installed sections rather than being permanently built-in. 

Each section is considered separately and is of standard dimensions so 

that it may be used as suggested or it may be rearranged to fit into various 
types and sizes of departments. Such a plan allows for continued develop- 
ment, periodic improvements and renovations with minimum expense. 


Space has been designated on the plan to allow for the necessary 
activities in teaching the many phases of homemaking. The open area in 
the room allows for flexibility in arrangement of movable equipment. If 
it is desirable to enlarge or decrease the size of the department, it may 
~ be done in one of several ways without disturbing the general over-all 


plan ° 


Space for an additional U-shaped unit, 9'6", may be added to 
the line-up between any two unit kitchens. Since this will 
necessitate additional refrigeration, the second refrigerator 
may be placed in kitchen D. As the department is lengthened to 
accommodate the equipment and storage for larger classes, there 
Will be a tendency for the room to become too long, therefore, 
a minimum width of 24' is preferable. The usual width of a 


class room is 22', "In such a narrow room it is difficult to 
arrange unit kitchens conveniently and to arrange sewing machines 
near work tables so as to provide good light and adequate space 
for pupils to move about", (1) Rooms of 24' width mst be located 
in a special wing of the building or in a separate building. 
Since the library and science departments also need additional 
width, consideration should be given to grouping these in a wing 
which will allow this additional width. In a room 24! wide the 
additional two feet may be included in the social area allowing 
increased storage at this end of room. Likewise it will increase 
the general storage where an additional unit of tote trays may 
be added. Rooms of the other dimensions will require special 
adjustment of this plan. 


The room may be shortened, 9'6", by omitting space and equip- 
ment for either kitchen B or C. 


In order that the teacher and pupils have full vision of all areas 
of the department, no high partitions are used except to divide the social 
from the food area. The splashback on the base cabinets dividing the 
unit kitchens is set at a maximm of 12", If it is possible, all partitions 
should be so constructed that they are movable. This will allow for ex- 
pansion and rearrangement of space at minimum expense. In most instances, 
the division is made by cabinet work which may be easily dismantled. The 
inside wall has been designated for installation of cabinets and sinks so 
that the pipes are connected in the space back of cabinet toe space, there- 
fore, allowing ease in relocation if changes are necessary. 


The unit kitchens are located on the inside wall as this provides 
Space for wall cabinets, The ceilings have been furred to the top of all 
of the wall cabinets. These cabinets have been planned for a maximum of 
7 feet in height. Further help may be found on Plates VI, VII, VIII and 
IX, pages 21, 24, 31 and 33 in planning and constructing unit kitchens. 
Space allowed for kitchen C has been left for the installation of a com= 
mercially planned kitchen. Kitchen D is in a dark corner and will have 
to be lighted artificially if it cannot be placed at the end of the build- 
ing. When it is possible, the homemaking department should be placed at 
the end of the building, in order to cut down on expense of installation 
of flue for use of wood stove. If this is done, consideration should be 
given to planning symmetrical windows for bilateral lighting. A venti- 
lator may be installed over the wood range to lessen the possibility of 
the department being smoked. 


The Cottage Plan — See Plate II, page 7. 


The cottage plan offers opportunity for flexibility in teaching 


homemaking. Through the experiences in the cottage, pupils learn to 
carry on common household tasks and use creative ability in their natural 
setting. It is a center for true-to-life activities and managerial 


experiences. 


(1) U. S. Office of Education. "Building Facilities for Homemaking", 
The School Executive, LKV (February, 1946), 61-72. 
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In determining the number of rooms to plan for a cottage, careful 
consideration should be given to the space allotted for the areas most 
frequently used. It may be more profitable to select combination rooms 
rather than provide a separate room for each type of activity; such as, 
the dining room might be a corner of the living roomg or the bedroom 
provide space for such activities as getting ready to fit garments, or 
as a fitting room; a room for teaching personal grooming and it may serve 
as an auxiliary sewing space by placing a cabinet type machine therein 
which can serve as a bedside table. If space is allotted to dining room 
then it may serve as a private reading nook, conference room or provide 
extra sleeping space. 


Facilities Provided During Construction of Department 


Blackboard - If a stationary blackboard is provided, it is essential that 
an open area of sufficient size be allowed to provide adequate seating 
arrangements for a group. It is important to locate the blackboard so 
that it will receive proper light. In an all-purpose room it is desirable 
to have the use of a blackboard from various parts of the room. Approxi- 
mately 5' of stationary blackboard is needed. Since wall space is limited 
in a room 22' x 60', a combination blackboard and storage space for 
illustrative and reference material is suggested as being most desirable. 
Refer to Plate III, page 9. If necessary, a portable blackboard which is 
easily handled and stored may be used. It may be purchased from com . 
mercial companies or a local carpenter may make one inexpensively. 


Bulletin Board - This provides an excellent means of displaying teaching 
materials, directions for various activities and exhibits. It should be 
constructed of material to which articles 

may be easily attached. Several small bulle- 

tin boards are desirable in a department. The 

upper panel of cabinet doors, wall surfaces 

above sink, stove and base cabinets offer 

places for bulletin boards. Refer to Plates 

III and IV, pages 9 and ill. These should 

not demand a reach of more than 72". A low 

portable one on a standard allows for ease 

in turning and showing a group of posters. 


Display Case - A well-lighted case may be built in the corridor wall near 
the entrance to the department. This case can be placed so that it may be 
opened at the back and decorated from the homemaking room. ‘In order to 
provide needed width (24"), it can be recessed above a storage space in 
the department. An added feature is that the case can be locked from the 
homemaking department. In old buildings a glassed in case with door that 
locks may be placed in the corridor near entrance to the homemaking 
department. Either type of case should be artificially lighted. 


Floors and Floor Coverings - The floors in the homemaking department pre- 
sent one of the most difficult maintenance problems, therefore, careful 
selection of flooring should be made when planning new or remodeled build- 
ing. In new or old buildings, the covering of floors will be determined 
somewhat by the condition and type of sub floors that have been used, 
specific use of the room or areas planned within a room. The type and 


EQUIPMENT AND STORAGE FOR DISCUSSION AND REFERENCE AREA 


Book Case Magazine Rack Book Case 
- and Storage 


All given dimensions are inside Measurements, 


Attachmerits for Charts 
and Movie Screen 


Bulletin! Board 
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finish of floors selected should be durable, sanitary, safe, easily cared 
for, resilient, quiet and provide appropriate background in design and 
color for other furnishings. Floors of inlaid linoleum will adequately 
meet these standards. 


Heating - Facilities for adequate heating should be provided. When a cen- 
tral heating plant is used, radiators should be recessed in the construction 
of the wall thereby leaving wall space free for placement of equipment. If 
the department is housed in a separate building, it is desirable to heat 
the department from a central heating plant. 


Lighting - Since lighting is of the utmost importance to persons using 
the department, it is desirable to gain the advice of a lighting 
specialist in order that the necessary 15 foot candles of over-all light 
be obtained in the room. Artificial light should be provided in such 
places as storage closets, over working surfaces or around any recessed 
working area. Fluorescent lighting will provide adequate light most 
economically. 


Painting - Colors should be chosen in relation to the exposure of depart- 
ment and to the amount of light available. A feeling of youthfulness, 
comfort and homelikeness in appearance may be displayed through the choice 
of colors. Since a homemaking department contains so many types and kinds 
of equipment, every effort should be made to produce a feeling of spacious- 
ness, unity and restfulness through the use ofas few different colors as 
possible, Attractiveness in appearance and ease of cleaning may be at- 
tained if the doors, cabinets and wood trim are the same color as that of 
the walls. Interest may be gained through the use of color in small 
movable accessories such as pictures, wall hangings, pottery and growing 
plants. Enameling will increase the durability of paint to be washed. 


Placement of Electrical Outlets - With the increasing emphasis on the 
use of electrical appliances for the home, it is desirable to have a 
sufficient number of properly placed outlets in the following areas: 
discussion, clothing, social, foods and laundry, personal grooming and 
bath. One double outlet should be allowed to each six or eight feet of 
wall area. The number and type of electric circuits should be considered 
in relation to the amount of equipment used such as: stoves, hot water 
heater, laundry and small equipment. A stove and hot water heater re- 
quire: number 6 wire, while laundry equipment, refrigerator, small ap- 
pliances and lighting may all be used on number 12 wire. A minimum of 
four circuits of number 12 wire should be included in each department. 


Screens — All windows and doors leading into the department should be 
screened and they should be so constructed as to be removable for 


cleaning. 


Storage - A place for everything and everything in its place may be the 
Zuide rule in planning storage for homemaking departments in order that 
a good standard of neatness and orderliness be maintained. The planned 
storage of equipment for teaching the various phases of homemaking will 
be found listed under each phase to be taught; however, every department 
mast provide storage space for the following: illustrative materials; 
charts, pamphlets and other teaching devices; books and magazines; movie 
projector; coats and school books; individual pupil's supplies, such as 
clothing equipment and aprons; cleaning supplies; linens for department; 


GENERAL STORAGE 


Coat Cabinet Bookcase Apron Cabinet 


All given dimensions are inside measurements. 
Doors omitted to show details of plans. 
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general repair tools; tools for outside use; garbage and other waste; 
extra food supplies; extra large equipment infrequently used, such as 
roll away bed, child care equipment, material for teaching art and home 
furnishing. It is necessary that the teacher have lockable storage for 
her records and personal belongings. See Plates III, IV and V, pages 9, 
11 and 13 for detail drawings. 


Walls - The walls of the homemaking department should reflect light, be 
) “soft in color and be easily cleaned. It 

is essential that ceilings be very light 

in color in order that effective lighting 

be obtained. In new and remodeled build- 

pe ate ings, plans should be made to furr the 

Bulkhead: ceiling to the top of cabinets and storage 
areas, in order to present an attractive 
and consistent background. 


Ceiling 


Water Supply - An adequate supply of hot water must be provided for the 
department at all times. This may demand a separate hot water tank for 
the department. Space for this tank can be provided by removing cabinet 
beside wood stove or it may be installed in bulkhead of wall cabinets on 
inside wall. A sixty-six gallon tank is recommended as minimum for a 


department having a laundry unit. 


Windows - The size and spacing of windows often presents a difficult 
problem.in planning homemaking departments. 
When the department is housed in the main 
building, there is little that can be done 
to make the structural line of windows con- 
form to good principles in home furnishing; 
however, much may be done through the use of 
valance boards shaped and placed around the 
Window frame to change the general effect of 
the windows. If the homemaking department 
is housed in a separate building, considera- 
tion should be given to having the height of 


the walls nearer the height found in the 
average home, in order that the windows may be home size. Window shades 


light in color are considered essential for the control of glare. 


Visual Aids - With the increased importance of using all types of visual 
aids, provision of space should not be overlooked for storing a movie pro- 
jector and screen. Often times a roll away movie screen may be installed 
Over the blackboard or a folding one may be used when adequate storage has 
been provided. The problem of darkening the room must be met. Install- 
ation of dark curtains back of valance at windows will meet this require- 
ment without detracting from the appearance of the room. Large clamps or 
hooks placed along the top edge of the blackboard will provide for con- 


venience in displaying charts and posters. 


ug) 
EQUIPMENT AND STORAGE IN SERVICE AREA 


Garhage and Tool Storage Cabinet 
All given dimensions are inside measurements, 
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General Walk-in Storage 
PLATE V 


SELECTION OF EQUIPMENT AND FURNISHINGS 


The homemaking department should be home like in appearance, youth- 
ful and colorful in feeling, comfortable and convenient in arrangement, 
modern and adequate in furnishings, presenting an environment for mold- 
ing the natural inclinations of pupils toward a superior type of home- 
making. In order to carry out these beliefs, the following points should 
be considered in planning for and selecting equipment: 


1. Equipment and furnishings should be of the type that is within 
reach of the majority of families in the commnity, therefore, 
it should be equipped to reflect the varied income levels 
represented. 


2. With the different groups using the department equipment and 
furnishings offer an opportunity to show a variety in type of 
equipment, arrangement, finishes, construction and furnishings 
as a basis for pupils and adults to ‘develop judgment in making 
selections for themselves and their homes. However, it is very 
unwise to use materials and furnishings which are not known to 
have proven satisfactory. The time and cost involved in making 
improvements and replacements is too great to allow for ex- 
perimentation. 


3. ‘In order to prevent costly errors which may hinder a functional 
program, a floor plan should be presented (before blue prints are 
made) which gives the type, amount and placement of equipment. 


4, Placement of the equipment should be so carefully planned as 
to allow ample free floor space for flexibility in the use of 
the department. 


5. ‘In planning for selecting and placing of equipment, "Time savers 
and labor saving devices often need to be above the level of 
those in the community in order to acquaint pupils with their 
value and their operation". 


6. Furniture designed for home use is suitable and easily adapted 
for teaching all phases of homemaking; however, extreme care 
should be exerted in selecting durable types which will stand 
the wear and tear of constant use by a large: number of people. 


Home Management 


Home management is taught through the entire homemaking program 
by example and by the standards of housekeeping which are maintained. 
The cleanliness and sanitation of the department are reflected in the 
choice of wall finishes, floor coverings and the design and construction 


of cabinets. 


(1) Federal Security Agency, U. S. Office of Education. Compilation and 


Replies, Home Economics Space and Equipment Questionnaire —- Misc. 
3144-1. Washington: November, 1945. Pp. 16. (Vocational Division 


Miscellany 3144-2) 
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In the space allotted for teaching the various areas of homemaking 
storage has been indicated that will provide for a high standard of 


orderliness. 


Recommendations for the selection of equipment have been based upon 
the desire to increase efficiency, improve techniques and to lessen 
fatigue. As money is made available for additions to the department, 
pieces of labor saving equipment should be bought to teach its use end 


care. 


The selection of furniture and decorative objects present an 
opportunity to develop an appreciation for comfortable and aesthetic 


surroundings. 


Accuracy and efficiency in the keeping of departmental records 
Should be provided for through a business center. This may be located 
in the social area of the all-purpose room, or in the living room or 
dining room of the cottage or apartment. 


The following equipment should be the minimum equipment included: 


2 Brooms, medium weight Wall brush 
Dust mops, suited to floor finish Pail - 8 qt. galvanized 
Floor mop Dusters - cheese cloth 
Vacuum cleaner, if there are pile Furniture polish 

rugs within the department Metal polish 
Radiator brush Wax and other cleaners 


General Equipment 


Tables - The primary use of tables in an all-purpose room is for 
nes . e ° 2 
Serving family size meals, clothing construction and for discussion 
groups; therefore, it is essential that care be given to their selec- 
tion, The tables should be home type in size, sturdy, sufficiently light 
in weight to be easily moved and finished with covering which will not 
Mar easily. Since high school pupils vary in stature it is desira- 

ble to select tables of more than one height. These usually are 27", 
28" and 29". However, if it is possible to have only one height, 
Select tables 29" in height. The length and width are determined 
Somewhat by the dimensions of the room in which they are used. In 
Order to meet the standard of homelikeness in appearance it is sug- 
gested that tables of 40" x 48" x 29" be made or purchased. These 
will provide adequately for the various purposes which they must serve. 


Chairs ~ The selection of chairs for an all-purpose room becomes a major 
problem since easy chairs for living area, some straight chairs to use. 
with dining table and desk are needed, as well as a chair for general 
use by the pupils during clothing study and in discussion groups. The 
following points may be used as guides in selecting a solid, sturdy 
chair which is simple in line yet homelike in appearance: 


There should be no more than 12" between top of working surface 
and chair seat. When there is more than 33" from table top to 
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bottom of table apron, the height of chair seat must be pro- 
portionately lower. 


Select varied heights of chairs for the department in order to 
meet body measurements of different pupils using it. It has been 
recommended that if only one height chair is purchased, select 
one 16" from the floor; if two heights are selected, 15" and 16" 
from the floor and if three heights are chosen, select chairs 15", 
16" and 17" from the floor. Since chairs too low are not so con- 
ducive to poor posture as chairs too high, more of the lower ones 
should be selected; however, a few taller chairs are sete for 
use at sewing machines. 


There should be a straight, comfortable, sturdily constructed 
chair for each pupil in the largest class, one for teacher, ang 
one for each sewing machine in the department. 


Teacher's Desk - It is essential that a desk be provided for the teacher; 
however, it is desirable that it be homelike in appearance, as it might 

also serve as a piece of furniture in the living area. When it is possible 
select a desk with a file drawer, since this feature ‘dncreases its usefulness. 


Clock - Every department must have a clock. It should be placed where 
it can be seen by the majority of pupils. 


If the school has an automatic bell system, it is very essential that 
homemaking department be connected with it even when the department is 
in a separate building. 


Large Garbage Can - In the all-purpose plan storage could be provided 
only for a maximum five gallon garbage can. 


Tool Kit — Ganeral repair tools should be provided and stored conveniently 
for the use of all pupils. The plan provides this above the storage of 


garbage can. 


Out—Door Equipment - This equipment is desirable when the department is 
housed in a cottage and has its own separate grounds around the cottage. 


Folding Screens - When these are provided, adequate storage should be 
planned for their being stored when not in use. These offer excellent 


means of screening off certain sections of the all-purpose room from 
other sections when such is desired. 


The following pieces of general equipment will satisfy the minimum standards: 


Bulletin boards Curtains and blinds for windows 
Blackboard Water heater 
Bookcases Scales 

Clock 


Display case 
Teacher's desk and chair Large garbage can 
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Chairs and tables for: Conferences Tool kit: hammer 
Clothing small saw 
Foods screw driver 
Filing cabinet pliers 
Folding screen Equipment for outside: 
Visual Aids equipment: rake 
Projector shears 
Screen hoe 
Blackout curtains trowel 


wire yard broom 


Foods Area i 


The area designated to food study provides facilities whereby pupils 
may experience in family size group of 4, the planning, preparing and 
serving of meals. It has been suggested in the general plan that variety 
in kitchen arrangement, equipment and labor saving devices be used instead 
of duplicating one type. Teaching foods on a meal basis may be accom 
plished best when the unit kitchens are patterned after an efficient home 
kitchen. In a well planned home kitchen one usually finds the following 
work areas: service, storage, preparation and mixing, cooking and clean- 
ing. The school kitchens are unlike the home kitchen in that more space 
is required in these areas inasmuch as four girls will be carrying on varied 
activities simultaneously within the unit kitchen. 

In these centers certain distinct jobs may be done, such as, making 
desserts and breads in the preparation area; preparing foods requiring 
washing near the sink as vegetables and salads; preparing main dishes at 
the work area next to the stove; and carrying on the cleaning activities 
at the sink. ‘In teaching foods on an hour basis, it is also necessary 
to have individual equipment conveniently placed where it may be located 
with minimum time and with minimum stooping and reaching. In order to 
save time and confusion, it is often desirable to duplicate small, inex- 
pensive pieces of equipment such as Measuring spoons, measuring cups, 
teaspoons, tablespoons etc. in the various work centers, The various 
unit kitchens were evolved with these principles in mind, 


In a functional homemaking program the use of a demonstration as a 
teaching method is frequently used with adults as well as with pupils. 
The placement of kitchen A in the plan makes this possible since the 
major pieces of equipment are arranged for good visibility by the audience. 
A demonstration table or the table on wheels stored in kitchen D may be 
transferred and serve as an auxiliary work surface for the demonstrator, 
This will enable the demonstrator to face the audience at all times 
during the demonstration. 


Kitchen A has been used in the general plan as a model for showing 
various labor saving devices, conveniences for storing articles and 
placement of all equipment suggested for a unit kitchen. The placement 
of this equipment is offered as a suggestion of how the equipment is 
divided among four pupils who normally will be engaged in various acti- 
vities simultaneously. The pupil who is preparing breads or desserts 
will find the needed tools for her job grouped and stored together just 
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as another pupil preparing vegetables or salad will find her tools and 
supplies stored nearest the sink. 


In orde. to carry out the objective of having the pupils see 


‘and experiment with various types, kinds and arrangement of equipment 


kitchen B and D are patterned after kitchen A but at the same time offer 
variations in arrangement, labor saving devices and conveniences. It 

is hoped that through these suggested differences, pupils will obtain 
ideas of how they might improve their working conditions in home kitchens. 


It is agreed that each unit kitchen should follow the recognized 
basic arrangement for convenience and efficiency within the work area. 
Generally, the shape and size of the homemaking department. lends itself 
more readily to the following types of unit kitchens: 


1. The U-Shaped Plan 


U-Shaped: Work surface contin-—- 
uous around three sides of area. 
Kitchen unit free of traffic. 

Sink usually at base of U with 
range and refrigerator on opposite 


arms « 
2, The L-Shaped Plan 3. The One-Wall Plan 
ey 

iad a == 
L-Shaped: Work sur- One-wall type is adaptable to 
face along two sides apartments or very limited areas. 
of area. Refrigerator, A continuous work surface with 
range and sink centers refrigerator and range at op- 
peing kept as compact posite ends of line-up. 


as possible. 
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Recommended Basic Dimensions For All Unit Kitchens 


Type Kitchens - "U" Shape - 9'6" x 8'6" 
nyu Shape LE 12'9" x rg 
Straight Line - 13'8" 


Distance Between Parallel Work Surfaces - The minimum distance to 
allow for 5 girls to work is 5'6", 


Amount of Work Surface — The minimum amount of counter space to 
allow per unit is 8 linear feet, however, it is desirable to pro- 
vide 30" per pupil. The length of stove and sink is not included 
in over-all estimation of work surface. 


The maximum width of work surface is 24" with 22" being the minimum. 


Height of Cabinets - All cabinets whether wall or full height should 
be in line with other architectural features in the department. This 
is usually 7' or 84". 


Space Between Upper and Base Ceiling 
Cabinets - Allow 16" clearance be- Bulkhead 
tween 36" base cabinets and upper 

wall cabinet 12" wide. Wall Cabinet 


(Width and 

height varies) 
Height of Work Surface — Usually 
36" is the height of most 
commercial equipment, however, 
activities of mixing, stirring 
and dish washing require varied 
heights. Recommended heights 
vary from 32" to 36". 


Splashback 


Counter top 


Height of Wall Cabinets - These Base cabinet 
vary according to type of equip- 

ment placed beneath them. The ® 

usual height over 36" height oe Space 
base cabinet is 30". 


Toe Space - All base cabinets 
have a toe space of 4" high and 
3" deep. 
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Large Equipment for Teaching Foods 


Large equipment should be selected from standard makes that can be 
readily serviced. In the echdice of all appliances, local practices must 
be given consideration, yet improved modern methods of carrying on house- 
hold duties should be taught. When more than one stove, refrigerator, or 
other appliance is needed, variety in make, model and type should be 


represented in the department. The recommended minimum equipment for each 
unit kitchen is: 


1 stove 1 step stool 
1 sink access to refrigerator 
1 garbage container 8 linear feet of counter space 


1 towel rack with planned storage space 


above and below 


Stoves - In choosing stoves, the fuel used and available in a com- 
munity must be given due consideration. Wood, gas, electricity and 
oil all being considered according to their use in the cammunity. A 
recent survey of types of fuel used in the homes of pupils from 47 


homemaking departments in both rural and urban areas of North Carolina 
shows that — 


56% used wood or coal 
26% used oil 
18% used gas or electricity 


Refrigerator - The refrigerator chosen for the department should be of 
the domestic type. An 8 — 12 cubic foot mechanical refrigerator is 
recommended for the standard all-purpose room. The placement of the 
refrigerator should be decided upon before ordering it, since its loca- 
tion will determine whether a right or left swung door should be pur- 
chased. For convenience in using the refrigerator a work counter should 
be available on the side opposite the door hinges. In a larger depart-— 
ment or a cottage, two refrigerators may be desirable. If two are needed 
it is recommended that one be a refrigerator—freezer combination. As 
the use of freezing as a means of food preservation is increased a deep 
freeze unit may be a desirable addition. 


Gabinets — Cabinets should be built and arranged for convenience, both 
as to working height and storage. In the general plan cabinets were 
designed to be either constructed locally or purchased commercially in 
single unit. These may be bought in a dimensional scale of inches or 
feet, example, cabinet 15", 18", 21" or 2', 3', 4". When installations 
of this type are used, remodeling or expansion may be taken care of at 
minimum cost. Since these may either be built or purchased without 
individual tops, it is recommended for sanitary purposes, that a con- 
tinuous top be installed as work surface. A good grade of linoleum 
makes a desirable surface for counter and splashback. In order to 
facilitate cleaning, the linoleum covered counter surface and splash- 
back should be in one continuous piece. 
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PERSPECTIVE OF KITCHEN A 


Space 
for 
Refrig- 
erator 


L-Shape -— 12'9" x 6'6" CABS 
Service Preparation Cleaning Preparation-Cooking 
Area Area Area and Serving Areas 


Kitchen planned to serve a maximum of 4 pupils. All doors omitted to 
show detail of interior of cabinets. Partition drawers constructed with 
removable sections to facilitate ease in cleaning. These shown on pages 
26, 27, 28, 29. Shelves and partitions in cabinets A, B, D, and EB, were 
planned to be constructed so they could be adjusted to height of avail- 
able equipment also. to pull out to facilitate obtaining needed equipment. 
Refrigerator should be purchased with door hinged on left, Paper towel 
holder recessed in the area behind corner sink. The following activities 
planned to be carried on in: 


Service Area - Storage of table service equipment, as work counter for 
refrigerator. 

Preparation Area —- B and Bl! storage, work surface, and equipment for all 
breadmaking and dessert preparation on left with salad and vegetable 
preparation on right. 

Cleaning Area - Work surface, storage and equipment for cleaning activ- 
ities. 

Preparation, Cooking and Serving Areas - Work counter, storage of sup- 
plies and equipment for preparing main dishes, cooking and serving of 

hot foods. 


Turn on back for elevation drawing. 


Plate VI 
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BLEYATION OF KITCHEN A GIVING DIMENSIONS 


Cab, AL 


Cab. A 


Cab. 


BL 


Cab. B 


Cab. B?® 


Cab, Bl? 


Cab. C D : 


abd. 
Stove E 


Key to Chart — Alli dimensions are inside measurements and are in inches. 
Adj.—- Adjustable 
Part.-— Partition 
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Ext. — Exterior 
int. = Interior 


Detail 
Description 


China Shelf 
China Shelf 
China Shelf 


Water Pitcher Shelf 


Cup Shelf 

Water Glass Shelf 
Ice Tea Glass Shelf 
Ext. Drawer 

int. Drawer 

int. Drawer 

Adjo Shelf Sliding 
Tray Part. Sliding 
Tray Part. Sliding 
Tray Part. Sliding 
Vertical File 
Behind Rolling Door 
Shelf-Rolling Door 
Shelf-Rolling Door 
Shelf-Rolling Door 
Shelf 

Ext. Drawer 

Int. Drawer 

Tray Part. Sliding 
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Cab. = Cabinet 


Scale - 3/8" = 1'0" 


Detail 
Description 


Tray Part. Sliding 
Tray Part. Sliding 
Vertical File 
Shelves = Cab. 
Shelves ~ Cab, 
Shelves = Cab, 
Hook 

Door Rack 

Door Rack 

Ext. Drawer 

Int, Drawer 

Adj. Shelf Sliding 
Door Shelf 

3 Equal Int. Drawers 
Door Shelf 

Ext. Drawer 

Adj. Shelf Sliding 
Stove 

Ext. Drawer 
Vertical File 

Adj. Shelf Sliding 
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Towel Dryers - One of the most difficult problems encountered in the 
homemaking laboratory is that of keeping dish towels in good condi- 
tion. A towel rack within each unit kitchen provides space for towels 
while the kitchen is inuse. This may be a stationary rod or a sliding 
one in a base cabinet. Lines for drying towels in the air and sun 
should be provided when possible. A mechanical dryer placed in the 
base cabinet of the sink unit, or one large mechanical dryer for the 


department will be found to be a most desirable addition to the general 
equipment . 


Sinks - The types of sinks used within the unit kitchens may be varied 
to include: 


1. The standard model with double drain boards 


2. The single bowl installed in base cabinet with work surface 
on either side 


3e The sink-laundry tub combination to be installed in kitchen 
that includes laundry 


4. The double compartment sink - minimum height 42" 
Equipment for Unit Kitchen 


Since utensils receive hard and varied use, great care should be 
taken in their selection. In order that the pupils may become acquaint- 
ed with different utensil materials, aluminun, glass, enamel ware, iron, 
stainless steel, earthenware, copper, and tin are materials that should 
be available for use in each unit kitchen. Utensils should be chosen of 
a size suitable for food preparation for a family group and whenever 
possible should be chosen for a variety of uses. If utensils are those 
for occasional use, it is recommended that only one or more as needed be 
bought for general departmental use. The purchase and use of small elec- 
trical equipment and the small 4 quart pressure cooker is desirable both 
from the standpoint of efficiency and to teach their use and care. 


Unit kitchen equipment: 


1 double boiler, 2 qt. 


mixing bowl, 1 qt. 
2 saucepans, 1 & 2 qt. with lids 


chopping board 


1 
a 
1 skillet 10" diameter 1 pastry board 
-1 cookie sheet 1 sifter 
‘2 muffin pan 1-pastry blender 
) 1 bread pan 1 rolling pin 
) 1 pie plate 1 biscuit cutter 
/ 1 loaf cake pan 1 can opener 
2 layer cake pans 1 wire sieve 
1 casserole with cover 4 custard cups 
1 mixing bowl, 4 qt. 4 jelly molds 
1 mixing bowl, 3 qt. 1 juice extractor 


1 mixing bowl, 2 qt. 1 grater 
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1 rotary egg beater 

3 paring knives 

1 grapefruit knife 

1 utility knife 

2 spatulas, one wide blade 
1 pair scissors 

1 cake pan turner 

i, tablespoons 

1 slotted spoon 

2 mixing spoons 

1 wooden spoon 

4, teaspoons 

3 sets of measuring spoons 


2 meat forks, short handle, long tines 


2 sets of 4 measuring cups 
2 glass measuring cups 


One or more in the department: 


pastry jag 

pastry brush 

wire whisk 

can opener (wall type) 
knife sharpener 

potato ricer 

doughnut cutter 

funnels, different sizes 
colander 

tea ball 

cake pan with tube 

deep frying pan with wire basket 
griddle 

cornstick pan 

dutch oven 

roaster 

electric waffle iron 
electric mixer 

electric toaster 


pastry bag 
Equipment for Food Service 
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large fork, long handle and tines. 
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1 metal measuring cup 

2 dish pans 

1 utility tray 

1 serving tray 

1 asbestos mat, 18" x 24" 

1 vegetable brush 

1 salt and pepper set 

1 cannister set 

1 small cannister set for flour, 
sugar, salt and pepper 

1 paper towel holder 

4 pot holders 

3 dish cloths 

6 drying towels 

2 squares cheese cloth 


1 set knives: 
butcher 
carving 
bread 
slicing 

1 set cookie cutters 

1 food chopper 

1 grinder 

1 nut cracker 

1 kitchen clock 

coffee makers: 

1 percolator 
1 vacuum 
1 dripolator 
1 boil type 
thermometers: 
candy 
meat 

1 cake tester 

1 ice cream freezer 

1 pressure cooker (4 qt. size) 


In choosing the china, glass, silver and linen for a homemaking 
department, each unit should be considered as a food service unit in 
a home. It is important that sufficient equipment be provided in each 
unit kitchen to serve correctly meals for family groups. Since this 
equipment may be used on occasions for serving larger groups than the 
four pupils working in a unit, it is recommended that all china, glass and 
silver harmonize in color and design. Choose equipment from open stock 


patterns that can be replaced inexpensively. 


It should be attractive 
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DETAILS OF KITCHEN A — WALL CABINETS 
SHOWING PLACEMENT OF SUGGESTED EQUIPMENT 


Table Service Area Preparation Area Preparation Area 
China — Glassware Breads ~ Desserts Salads - Vegetables 


——— 


KONG 


a 


Cabinet BL 


Cabinet 3L' 


Cabinet AL 


ed of cutting 
the individ— 


Use of thick hard wood work counter will eliminate the ne 
ead boards. It should be one continuous piece covering 2 
any constructed base cabinets. The tops of old domestic science table will 


provide the material for a counter of this type. 

In order to utilize all space the shelving was planned for the storage 
of the china and glassware needed in a unit kitchen. Hach type of article 
-has its own storage space instead of having to stack unlike kinds a top of 
others. Door over service area omitted to show inside details. 

Wall Cabinet B] is constructed.to set on the work surface 12", however, 
the arrangement of the uarrow inside shelves and their placement allows 
ample work surface ior the activities planned to be done here. 


Cabinet b1' has narrower shelves with a swinging ‘door which covers them, 


Wall type can opener is shown placed beneath cabinet B'. It should be 
placed low enough to allow turning radius at top and height of il0 cans at 
bottom. 

Plate VII 
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in color and artistic in shape and design. Although plated silver is 
conventional, stainless steel is desirable for table service; it is 
less expensive than plated silver, will not wear off or tarnish. Stain- 
less steel as well as plated silver may be obtained in all pieces for 
complete service. 


In each unit: 


China Glass Silver 
, dinner plates 1 salt and pepper shaker 4 knives 
4 bread and butter 1 jelly dish L, forks 
plates 1 flower bowl and frog 8 salad forks 
4 cereal dishes (suitable for small table) 8 teaspoons 
(may be used for 1 relish dish l, ice teaspoons 
soup) 1 pickle dish h bread and butter knives 
4 dessert or fruit 4, sauce dishes 1 sugar spoon 
dishes 4 salad plates 1 gravy ladle 
4, cups and saucers 4, sherbets 1 jelly spoon 
2 vegetable dishes 4 water glasses 1 relish fork 
1 meat platter 4 fruit juice glasses 3 serving spoons 
1 bread plate 4 ice tea glasses 1 serving fork 
4, tea coasters 4 soup spoons 
1 pitcher 


1 sugar and creamer 
Linens 


‘Luncheon sets or cloths and napkins should be provided for each 
unit. These need not necessarily be of linen, but should be of a 
material that will launder satisfactorily. The attractiveness of the 
table is often increased through the use of colored materials that har- 
monize with the china. Plastic or cork mats are labor saving and suit-— 
able for informal service if they are of attractive weight, color and 
design. 


2 sets of 4 place mats and 4 napkins 
2 dish mats 
1 luncheon cloth and 4 napkins 


Suggested Placement of Equipment For Unit Kitchen 
(According to activity in the various work centers) 


TABLE SERVICE AREA 


Wall Cabinet A~1 Shelf No. Base Cabinet A-1 (continued) 
China — Glassware Linens 
L breakfast plates 1 2 sets of 4 place mats and napkins 
4 dinner plates 1 luncheon cloth and 4 napkins 
4, dessert or fruit dishes Interior Drawer No. 9 
1 bread plate F 
Miscellaneous 
4, saucers for cups 2 2 dish mats . 
4, salad plates 4, tea coasters 
1 sugar and creamer dish covers, wax paper, etc. Tt 
1 flower frog for small bowl 
bread and butter plates 3 Interior Drawer No, 10 
4, cereal bowls (used as soup) 
1 relish dish Miscellaneous i 
, sauce dishes 1 jelly dish i 
1 pickle dish 
L water pitcher 4 1 flower bowl for small table 
1 salt and pepper shaker refrigerator dishes 
Sheif Behind Door 
4, cups 5 Cabinet No. 11 
k, water glasses 6 ' Miscellaneous ( 
4, sherbets 1 serving tray 
1 utility tray 
4 fruit jiice glasses ih Partition Sections Behind 4 
4 ice tea glasses Door Cabinet No. 12-13-14 
Base Cabinet A-1 PREPARATION AREA 


(Activity of bread making, desserts etc.) 
Wall Cabinet B-1 


| SERVING FORK ISUGAR SPO 1 pie pan 
IJELLY SPOON 1 mffin pan 
IGRAVY LADLE (RELISH 5 Poo 1 loaf pan 
re) 4 4 BREAD + 
[TEA SPOONS ||SALAD FORKS|| BUTTER SREAD, 


(3 x 83 x 43) , 
1 bread pan 
2 layer cake pans 
Vertical File Shelf No, 15 
S Miscellaneous 
general supplies 

Shelf No. 16 


ouP = 


Exterior Drawer No. 8 
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Wall Cabinet B-1 (continued) 


Miscellaneous 
general supplies with a two step- 
condiment shelf on right side 
Shelf No. 17 


Mixing Equipment and Supplies 
1 canister set 
1 sifter 
Shelf No. 18 


1-4, quart mixing bowl 

1-3 quart mixing bowl 

1 glass measuring cup 
Setting on Work Surface 


1 set of measuring spoons 
1 set of Marianna measuring cups 
Hanging on Side and Edge 
of Shelf No. 18 
Base Cabinet B-1 


Bread Making Tools 


| ROTARY 
EGG BEATER 
| WOODEN SPOON 
| TABLESPOON 
1 PIIX(NG SPOON 
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} 
PASTRY 
BLENDER 


ITEASPOON 
§ BISCUIT 


Exterior Drawer No. 19 


Miscellaneous 
After minimum equipment for all unit 


kitchens has been supplied this space was 


planned to hold cookie cutter, small 


individual molds, pastry cloth, bag ete. 


Interior Drawer No, 20 
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Base Cabinet B-1 (continued) 


Miscellaneous 


1 chopping board 
1 cookie sheet 
1 pastry board 


Interior Vertical File No. 21-22-23 


Wall Cabinet B-1!' 


Salad Making Equipment and Supplies 


1 wooden salad mixing bowl.and 


individual bowls to be purchased 
after minimum list has been supplied 
Shelf No, 24-25 


Miscellaneous 
salad supplies 
Shelf No. 26-27 


Hanging 
scissors 
On Inside of Door No. 28 


Ingredients 
sections on doors to hold 
seasonings etc. 


1 salt and pepper shaker 


Shelf No. 29-30 


Base Cabinet B—l! 


Cutlery for Salads and Vegetables 


I6GLASS 
MEASVAING CUP 


4 JELLY MOLDS 
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ITEASSPOON 
' SET 
MEASURING 

SPOONS 


ITABLE SPOON 
1 TINE FORK 


Exterior Drawer No. 31 
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Base Cabinet B—1! (continued) 


Miscellaneous 
1 grater 
1 wire seive 
Interior Drawer No. 32 


Equipment Needed at Water Supply 
1-2 qt. sauce pan with lid 
1-2 gt. double boiler 
1 juice extractor 

Interior Drawer No. 33 


NA MEASURING 


CUPS 
1 SPATULA 


1 SET 
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CLEANING AREA 


Base Cabinet C 


1PARING KNIFE 
IMIaAING SPOON 
147INE MEAT FORK 


' SET 
MEASURING 
SPOONS 


Sink No. 34, 42" double bowl 
2 dish pans (on bottom right) 
paper towel holder, No. 34! 


eT ee LE 
Equipment Needed Near Stove 
f : 1 casserole with cover 
Kitchen Linens 4 custard cups 
h pot holders 1-1 qt. sauce pan with lid 
3 dish cloths 1 small cannister set for flour, 
sugar, salt and pepper 
2 mixing bowls, 1 qt. and 2 qt. 
Shelf Behind Door No. 38 


6 drying towels 
2 squares of cheese cloth 
Interior Drawer No. 35 


Under Sink Arrangement 
cleaning supplies 
vegetable brush 


Arrangement attached on Door No. 36 WORK AND SERVING COUNTER AREA 


Stove Apartment Type No. 39 


Base Cabinet E 
PREPARATION AND COOKING AREA ae 


(Activity of main dish, etc.) 


Base Cabinet D 


Cutlery Needed Neay Stove 


! TABLES POON 
I TEASPOON. 


(Illustration of Exterior Drawer 
No. 37 at top of page in the 
next column) 


| SLOTTED SPOON 
ICAKE PAN TURNER 
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Partitioned Drawer No. 40 


Base Cabinet E (continued) 


Serving Dishes 
1 platter 
2 serving bowls 
1 asbestos mat 18" x 2h" 
Vertical File No. AL 


Cooking Utensils 
1 skillet 10" diameter 
Pull Out Shelf No. 42 


Detail of Drawer Showing 
Placement of Suggested Equipment 


Tiers | aes 
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Base Cabinet E (continued) 


Equipment and Features 
on Splashback 
1 wall can opener 
1 double plug electrical outlet 
1 towel rack 
1 5" shelf over cabinet D 


Inset Trays for 
Base Cabinet Drawers 


co 


ck a ae 
These planned for base cabinet 
drawers in Kitchen D. 


When equipment can have its 
own partitioned section it 
facilitates ease in keeping 
it properly stored. If it 

is necessary to cut down on 
cost, extra inexpensive trays 
may be purchased which will 
provide’ a good substitute for 
arrangements which are sug— 
gested in this bulletin. 
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Equipment for Food Preservation 


The following equipment for food preservation should be selected and 
kept stored together (1 each for department): 


Water bath canner Jar lifter 
Pressure cooker Can sealer 
Preserving kettle Jelly bag 


Equipment for Serving Large Groups 


It is recommended that the following items of equipment be placed 
in each home economics department for serving refreshments to large groups: 


1 tea cloth to fit table 12 teaspoons (48 already in 
1 punch bowl and ladle department ) 
60 punch cups 4, sandwich plates 
4, glass salad plates (16 already in 116" meat platter 
the department ) flower containers suitable 
4 candlesticks to size of table 
decorative flower containers 
as needed 


It is suggested that the county own adequate equipment for the pre- 
paration and serving of banquets of, approximately 100 people; that the 
equipment be stored in a central location; and that its use be scheduled 
and supervised. It is suggested that open stock pattern of china, silver, 
or glassware be purchased for the individual schools in the unit. Most of 
the equipment for food preparation will be found in the school cafeterias. 
If a linen supply house is available for service to all the schools, it is 
suggested that this service be used, thus eliminating necessity for pur- 
chasing linen in quantity. The following is a recommended list for the 
county—owned equipment: 


9 doz. dinner plates 9 doz. dinner knives and forks 
9 doz. glass salad plates 9 doz. salad forks 

9 doz. bread and butter plates 9 doz. ice teaspoons 

9 doz. cups and saucers 18 doz. teaspoons 

9 doz. sherbet dishes 30 yards tablecloth divided into 
9 doz. water glasses desired lengths 

9 doz. ice tea glasses 4 large skillets 

9 doz. juice glasses 3 large covered kettles 


4 large serving trays 
Laundry Area 


With the increased use of laundry equipment within the home, emphasis 
must be given to the teaching of laundry procedures. Provision should be 
made for laundry equipment as a separate unit or include within the plan of 
one unit kitchen. An automatic washer, which demands permanent water 
connections, is a desirable and very convenient piece of equipment, yet 
more expensive than the semi-automatic or non-automatic machine. If one 


PERSPECTIVE OF KITCHEN B 


Bulkhead 


U-Shape = 9'6" x 8'6" 


Kitchen planned to serve a maximum of 4 pupiis. Some doors omitted to 
show.detail of interior of cabinets. All drawers were left free of 
partitions in order that extra inexpensive partition trays be used to 
show their use. Added features shown in this kitchen are pull out door 
with rounded shelves; lower work surface with thick hard wood extended 
counter to which a food chopper can be attached; box Like attachment on 
door with drip tray pan beneath drainboards; drop down doors with shallow 
storage beneath wall cabinets; bulletin board on wall behind sink; sin- 
gle bowl sink; corner shelves; collapsable shelf over service and pre- 
paration area; small shelf for holding seasonings between work counter 
and stove. The following activities planned to be carried on in: 


Service Area ~ Cabinet A ~— Storage of table service equipment and for 
work counter. — 

Preparation Area = Cabinets B, C and D — Storage and work counter for 
breadmaking, desserts, salads and vegetable preparation. 

Cleaning Area - Cabinet E = Work counter, storage and equipment for 
cleaning activities. 
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of supplies and equipment for preparing main dishes and cooking. 


Turn on back for elevation drawing. 
Plate VIII 


Key to Chart 
Ext. - Ext 
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ELEVATION OF KITCHEN B GIVING DIMENSIONS 


Cab. A 


erior 
Int ae. Interior 


Detail 
Description 


Collapsable Shelf 
Ext. Drawer 

Ext. Drawer 

Ext. Drawer 

Int. Adj. Sheif 
Tray, Part. Sliding 
Tray, Part, Sliding 
Tray, Part. Sliding 
Tray, Part. Sliding 
Ext. Drawer 

Ext. Drawer 

Int. Adj. Shelf 
Int. Adj. Shelf 
Dropped Counter 
Gab. — Ext. Drawers 
Partition Shelf 
Partition Shelf 


Cab. B 


W 


C 


Cab. =~ Cabinet 
Seale - 3/8" = 1!0" 


Detail 
Description 


Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Drop Door-Shelf 
Cab. Adj. Shelves 
Sink 

Int. Shelf 

Int. Shelf 
Drop Door-Shelf 
Adj. Shelf 

Adj. Shelves 
Oil Stove 


~ All dimensions are inside measurements and are in inches, 
Adj. = Adjustable 
Part. — Partition 


= 
= Fa 
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POOF HYPOPEEE av 


Ww Wo 
Or 


32 


of the latter is chosen, it is recommended that it have a centrifugal 


dryer as it presents no safety hazard and will allow articles to "spin 
dry" ready to be ironed. 


A laundry tub should be installed to take care of the drainage from 
washing machines which do not have permanently installed drains. If 
the laundry is in the unit kitchen the tub may be a part of the sink unit. 


Care should be taken to place the tub at the end of the unit adjacent to 
the washing machine. 


A mangle ironer is recommended for 


i general use due to the greater 
ease in developing techniques in its use 


A base cabinet at least two feet in length should be a part of the 
laundry line-up. This will provide work surface to be used for removing 
spots and stains from clothing and will allow space for storing laundry 


supplies and irons. The iron compartment should be metal lined. Iron 
cords should be given hanging space. 


Space should be included in this area for an ironing board. When 
the ironing board cannot be built in the area of the laundry, a sturdy 
ironing board of portable type may be used. 


An adjustable ironing board on metal strips, such as is shown below 
may be attached to the partition between kitchens C and D when it is in 


use. The portable board may be kept in one of the general storage cabinets 
when not in use. 


Folding Clothes Rack 


Order directions from 
Woman's Home Companion, 
Ask for "Adjustable Iron- 
ing Board and Folding 
Clothes Racks". Price 


15¢. 

Adjustable 

Ironing Board Hanging Rod 
Laundry equipment should include: 
Washing machine Clothes pins 
Ironer is desirable where bulky Clothes hamper 

materials are to be ironed Basket for damp articles 

Iron Rack for hanging articles 
Provision for drying Laundry tubs 


EO Ee OLE a Sh a 


PERSPECTIVE OF KITCHEN D 


Me Aa 


Buikhead 


SHELVES gi 
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CAB-B 
Split L-Shape - 11'6" x 7'6" 


Kitchen planned for dual purpose. Many of doors omitted to show detail of 
interior of cabinets. It will serve as unit kitchen with four pupils work- 
ing on the right side while 2 pupils might be laundrying on the left. The 
partitioned sections for drawers will be found on page 29, The illustrated 
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arrangement on door for holding cleaning equipment is incorrect. The box like 


arrangement above the drip tray should be omitted. A removable shallow pan 


fits in the bottomrack. Cabinet F has been planned as wood and coal storage 


as well as work counter when needed. Underneath cabinet B rolling cart is 


stored. A six inch air space is found between wood box and stove.- Drawers 18, 19, 


27 and 28 may be changed into cabinetswith single doors. Adjustable shelves 
will be behind for storing of cooking utensils. The depth of all adjacent 
drawers should be the same in order to present a consistent appearance. 

\ 


Turn on back for elevation drawing with dimensions 


Plate Ix 


ELEVATION OF KITCHEN D GIVING DIMENSIONS 
Cab. Cl Cab. D1 Cab. El 


Cab, Al 


Cab. A 


Key to Chart — All 


dimensions are inside 


measurements and are 
in inches. 
Ext. — Exterior 
Int. — Interior 
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Detail 
Description 
Adj. Shelf—Cab. 


Bulletin Board 
Folding Table 


Shelves Above Sink 


Laundry Tub and 
Sink 

int. Drawers 
Door Shelves (2) 


Description 
Partition Shelf 


Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Ext. Drawer 
Ext. Drawer 
Ext. Drawer 
Ext. Drawer 
Partition Shelf 


Partition Shelves 


Partition Shelf 
Partition Shelf 
Open Shelf 

Ext. Drawer 
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Cab. F 
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Stove 


No. 
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Cab. G 


Description 


Ext. Drawer 
Ext. Drawer 
Ext. Drawer 
Partition Shelf 
Partition Shelf 
Partition Shelf 
Partition Shelf 


Adj. - Adjustable 
Part. -— Partition 
Cab. = Cabinet 
Vert. — Vertical 
Scale — 3/8" = 1/0" 
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Pull Gut Work Board 16 1 22 


Ext. Drawer 18 44 22 
Pull Out Vert. Drawer 8 24 22 
Int. Adj. Shelf 10 11 22 
Cab.-Adj. Shelves 22 30 10 
Wood Box 224 31. 22 
Range, Wood-Coal 42 36 2h 


Hooks on Back of Cab. 22 18 10 


Partition Shelf 
Rolling Table 
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Child Care and Development Area 


Most of the equipment for the teaching of child care may be construct— 
ed as an outgrowth of teaching this and related units. Some of the more 
expensive items which are bulky and difficult to store may best be studied 
by field trips. A schedule may be arranged with primary teachers for the 
use of outdoor equipment such as swings, slides, sandboxes, see-saws, and 
jungle gyms provided by the school for the primary grades. 


The equipment which is chosen for the child care unit should meet 
the needs of the infant, the toddler and the pre-school child for the 


ae S phases of development: food habits, clothing, rest, health and 
p ay e 


There should be an area which can be used as play space for children 
when they are brought into the department for observation. The bedroom, 
living-dining room or the social area of the all-purpose room may be used 


for this purpose. These areas may be used as needed play space for children 


while adult classes are being taught. 


Toys may be kept in the general storage when they are not in use. 
Books Can be removed from shelves and toys may be kept on these shelves 
during the period of time that children are coming in for observation. 
These shelves are within the children’s reach making it possible for them 
to get out and put away their own toys 


An adjustable rod in either the bedroom closet or coat closet in all- 


purpose room will provide a place of the right height for children for hang- 
ing coats when they come into the department. 


Either steps or a platform for children to use in order that they may 
be able to reach the lavoratory and toilet is an essential part of the 
equipment. Low racks in the bathroom are desirable for children to use in 
hanging bath cloths and towels. The wall space back of the bathroom door 
Will accommodate a recessed cabinet 36" high that will provide space for 
storing bathroom supplies within the child's reach. A mirror door for this 
cabinet is desirable. : 


The following lists of items may be acquired at a reasonable cost and 
they can be stored in the department without occupying too much space: 


Articles to be made Articles to be bought 
Bands Examples of types of bottles 
Blankets Examples of types of nipples 
Gowns Funnel 
Dresses Sterilizer 
Slips Samples of baby food 
Wraps Well chosen dishes 
Sunsuits Well chosen forks and spoons 
Dresses for pre-school age Examples of various types of shirts 
Training pants Examples of various types of diapers 


Rest pads Blankets 


Small chairs 

Low table 

Small toilet seat 

Steps or stools to reach toilet 
and lavatory 

Training chair 

Low toy cabinet 

Low wardrobe 

Soft, washable toys 

Bright, washable blocks 

Cigar box wagon 

Cigar box doll bed 

Block train 

Stuffed sock dolls 

Blackboard 

Easels 

Painting aprons 
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Socks 

Training pot with rounded lines, 
wide rim j 

Good examples of rattles 

Modeling clay 

Jig-saw puzzles 

Chalk 

Paints 

Crayons 

Scissors 

Well chosen books 

Paste 


Home Nursing Area 


Home Nursing may be taught in the bedroom, in the living-dining room, 
or in the social area of the all-purpose room, as these areas lend them— 
selves to placing equipment for teaching the unit. If no permanent bed- 
room is available, a roll away bed, or a Hollywood bed that can be placed 
on wooden blocks, or as a last resort, a sofa-bed may be used. The equip- 
ment for Home Nursing should be considered as permanent and should be 
stored together. Space must be planned for storing this equipment in the 


area in which it will be used. 
Equipment for Home Nursing 


i, blocks to raise bed 
1 rubber sheet 

3 bath cloths 

3 towels 

1 wash basin 

1 drinking straw 

1 laundry bag 


Living Area 


Social Area 


thermometer 

hot water bottle 

ice cap 

bed pan 

first-aid kit 

roll away bed, 3' x 6! 

if a bedroom is not available 
linen listed with bedroom 
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Each homemaking department should have a social area which may be a 
group of rooms, an individual room, or a portion of the all-purpose room. 
In a small department the portion of the room around the teacher's desk with 
one easy chair, a book case, magazine rack and floor lamp may constitute 
the entire living center. In the all-purpose room the social area should 
not be cut off from the remainder of the instructional space by permanent 
partitions, The atmosphere of a separated space could be achieved by an 


BUILT~IN EQUIPMENT AND STORAGE IN SOCIAL AREA 


Corner Cupboard * 
All given dimensions are inside measurements. 
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General Storage Cleaning Cabinet Storage 
Child Care Equipment ~- Doors will Home Nursing 
Folding Ironing Board form triple mirror Equipment 
Drying Rack when hung as pictured, Games, etc. 


PLATE X 
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arch or small partition of durable material and arrangement of certain 
pieces of furniture which would help to break large spaces or give the | 
feeling of a dividing wall. The entire area should be planned with antici- 
pated development of the curriculum and growth of the department. 


In the living and dining area emphasis should be given to furnishings 
that will produce a homelike atmosphere and at the same time produce a 
setting for effective teaching, such as holding conferences and receiving 


guests. The area should allow for the grouping of chairs for class 
discussions. 


If possible ceilings, windows, built-in book cases and other archi- 


tectural features should be set up to conform to those found in the modern 
home, 


The furniture should not be elaborate or expensive, but it should be 
sturdy, comfortable, good in design and moderate in cost. The sofa and 
chairs should be constructed so that they can be slip-covered or re- 
upholstered by the pupils. The use of old or second hand furniture is 
recommended to serve as refinishing problems for pupils as well as to 
furnish the area. If the department has separate rooms, the furnishings 
should be adaptable to various types of activities. For instance, a 
combination side board and desk might be a very usable piece of dining 
room furniture. 


Colorful draperies, rugs, pictures, well designed lamps and other 
accessories should increase the homelike atmosphere. These should be 
chosen of a variety of materials and should be youthful in spirit, typical 
of homes represented, yet at the same time suggest application of art 
principles as means of home improvement. Careful thinking should be 
given to the choice of curtains, particularly for windows of school room 
size in order that they be appropriate in texture, weight of material 
and size of design to the height of the windows. Pictures and other 
decorative objects also must be selected with care in order that they be 
scaled to the wall areas and other spaces. 


This area may be used to provide space for the teaching of units in 
child development, art and home furnishings, home health and safety, and 
personal and social development. The equipment for these units has been 
discussed elsewhere and the storage of this equipment will be located 
in relation to the social area. 


Bath 


Tt is advantageous to have a bathroom for the department. If the 
bathroom is sufficiently large, it may serve a dual purpose in providing 
dressing room space. ‘The bathroom offers an opportunity to teach good 
grooming and personal care as well as sanitary methods to be used in 
caring for the bathroom in the home. 
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Bedroom 


The cottage or apartment type homemaking department will allow for 
the inclusion of a bedroom. This affords a good opportunity for girls 
and adults to gain new and better ideas of economical furnishings. The 
girls will have the opportunity to make the curtains, bed spreads, rugs 
and slip covers. More than one set will allow variety for the different 
seasons and give experience in care and storage of these articles. Varied 
pieces of furniture are recommended rather than a complete suite. It is 
suggested that a Hollywood bed or box spring and mattress set upon a frame 
will make a comfortable bed which may be preferable to a conventional 
bed. A dressing table may be readily made and draped by the pupils. An 
unfinished chest of drawers may be bought and finished or a used one 
renovated by the pupils giving an additional opportunity for learning. A 
good grooming unit as illustrated below may be used advantageously instead 
of a dressing table as it gives more space for use by several girls at one 
time, This is recommended particularly for a cottage or large bedroom, 
yet it is suitable for an all-purpose room when space permits. 


The closet should be similar to that found in the home bedroom. Space 
should be provided for the hanging of garmets, a rack for shoes and shelves 
for storing hats, pocket books and other wearing apparel. High shelves 
will provide space for storing articles that are out of season. Other units 
such as grooming and home nursing may be taught in the bedroom. 


Equipment needed in the bedroom: 


2 single beds, or 1 - 2 blankets 
1 double bed 4 - 8 sheets 
1 chest of drawers 2 bedspreads 
1 bedside table 4, pillow slips 
1 dressing table and stool lamps for dresser 
1 mattress protection for table tops 
1 mattress pad 1) covers or 
2 pillows 2) glass 
rugs draperies or 


eee glass curtains and draperies 


Clothing Area 


The clothing area should be planned to meet the needs of the girls 
and to encov-age a genuine interest in clothing construction. The 
equipment should be durable, of standard make and similar to that used 
in the home. 


Storage —- The arrangement of storage for individual sewing supplies 
and for hanging garments should be near the entrance to the room or in 
close proximity to the place where it will be used. Individual sewing 
supplies should be kept in tote trays and each pupil should have 
access to a tray while she is doing work on a clothing unit. It is 
desirable to have storage for tote trays in more than one place in the 
room in order that large numbers of pupils will not have to crowd 
into any one place to get supplies. 


Tote trays are stored in either a base or full length cabinet when 

they are not being used and are taken to the tables by pupils during 
the class period. Tables may have either tracks or open drawer space to 
hold them. The trays vary in size from 9-3/4" x 20" x 43" to 193" 

x 13-1/4" x 4-1/4", They should be large enough to hold the sewing 
supplies, materials or garments under construction. 


The plan for the all-purpose room shows cabinets under windows that 
hold thirty-six tote trays. Space is allowed in the general storage 
area for a unit of twelve additional trays. If more than forty-eight 
trays are needed another unit could be placed in the space allotted 
for the linen storage and a linen closet could be built in the bath 
room. There should be a special storage for pattern books and other 
equipment and supplies that will be used by the entire class. 


Irons and Ironing Board - The space should be provided for a built-in 
or storage allotted for a folding ironing board and two irons. The 
iron storage should be metal lined. 


Tables - The all-purpose tables may be used for sewing. When they 
are used for cutting they may be raised to a more comfortable cutting 
height by placing wooden blocks beneath the legs. If additional space 
is needed for cutting the counter top of base cabinets for storing 
tote trays may be used. Collapsable shelves at ends of unit kitchens 
could also be used for this purpose. Collapsable shelves are not 
practical unless the room is more than 22' wide. 


Fitting Space — The bathroom can be used for dressing and getting 
ready for fitting garments. In situations where there is no other 
place for privacy a screen may be used to partition off a place for 
changing clothes. 


Mirrors — A full length mirror is essential, however, a triple mirror 
ae 

is more desirable. A triple mirror may be arranged on three adjacent 
cabinet doors by swinging the outer doors one from the right and one 
from the left. 
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EQUIPMENT AND STORAGE FOR TEACHING CLOTHING 


9" | 


All given dimensions are 
inside measurements. 


Paper 
Towel Dispenser 


» Metal Lined 
w Iron Storage 
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Lavatory and Ironing Boards Ironing Board Stored 


Doors Omitted to Show Details of Cabinets. 


ya Detachable Door Accessories 


These to be used on 
inside of wardrobe 


Pi 


Sewing Cabinet Tote Tray Cabinet Wardrobe 


PLATE XI 
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Lavatory - It is desirable to have a lavatory accessible to the 
clothing area. 


The following is recommended as the minimum essential equipment 
for the clothing area: 


1 machine for. every 3 girls 


1 full length mirror 
(At least one or more 1 raised platform for fitting 
electric machines) 1 built-in ironing board 
1 machine light for each machine 1 folding ironing board 
1 set of standard sewing 1 sleeve board 
machine attachments 2 electric irons 
1 cording foot, invisible 1 steam iron 
2 


hemmer, saddle, stitcher or pressing cloths 


others to develop special 1 pressing mit 
skills 2 tailor's cushions 
2 pairs pinking shears 1 waste basket by every table 


1 buttonhole attachment 
6 yard sticks 

1 hem marker 

1 tracing wheel 

1 hem gauge 

1 marking board 


BIBLIOGRAPHY 


Blazier, Florence E, "Planning Homemaking Rooms", Journal of Home Econom 
ics, IIIVII (October, 1945), 498-502. 


Federal Security Agency, U. S. Office of Education. Homemaking Education 


in Seeondary Schools of the United States. Washington: U. S. Government 
Printing Office, 1947. Pp. 23. Price 15 cents. 


Federal Security Agency, U. S. Office of Education, Vocational Education 

in Years Ahead. Vocational Division Bulletin No. 23h, General Series No. 7. 
Washington: U. S. Government Printing Office, 1945. Pp. xiv - 329. Price 
50 cents. 


Homemaking Education Committee Report of School Plant Workshop, Interstate 
School Building Service, and U. S. Office of Education. Recommendations 


of Space and Equipment for Homemaking Instruction. Nashville, Tennessee: 
George Peabody College for Teachers, 1945. Pp. 16. 


Home Management and Equipment Class, No. 515. Recommendations for Equipping 
Homemaking Departments. Greensboro, North Carolina: Summer School, Woman's 
College, University of North Carolina, 1946. Pp. 16. 


Jones, Faye GC. How to Plan Home Economics Departments. Bulletin No. 9. 
The Department of Agricultural and Home Economics Education. Phoenix, 
Arizona: University of Arizona, 1945. Pp. 89. Price $1.00. 


Planning the Homemaking Department. Bulletin No. 324. Harrisburg, 
Pennsylvania: Common Wealth of Pennsylvania, Department of Public In- 
struction, 1945. Pp. 42. Price 50 cents. 


Robinson, Anna Belle and Scheick, William Hunt. Principles of Planning the 
Homemaking Departments. University of Illinois Bulletin Vol. XLI, No. 44. 
Urbana, Illinois: University of Illinois, 1944. Pp. 28. Price 35 cents. 


Space and Equipment for Home Economics Departments in North Carolina High 
Schools. Raleigh, North Carolina: State Department of Public Instruction, 
Division of Vocational Education, 1936. Pp. 26. 


